Subject Index 


Chicken, effect of age and sex on nitrogencontent 11 
Chilling, effect on crabmeat 141 
Chips, potato, lipids in 239 
Clarias lazera, processed, quality of 333, 341 
Clostridium botulinum, growth in pork slurries 29 
Clupea harengus—See Herring 
Cod mince, thermal diffusivity of 585 
Colour 

and assessment of ports 659 

of fried potato 455 

stability of pear juice concentrate 91 
Concentrated fruit juice production 519 
Concentrated pear juice, colour stability of 91 
Concentration of potato 45, 65 
Confectioners’ glucose—sucrose mixtures 

crystallization 409 

glass transition temperature 427 
Cottonseed, drying of 739 
Cowpea, extruded texturized 535,549 
Crabmeat, effect of chilling 141 
Crystallization rates for sugar glasses 409 
Cyanide content of cassava 97, 197, 493, 703 


Defatted gluten, solubilization of 109 
Dehydration—See Drying 
Desorption isotherms 
and drying of rice 315 
and BET theory 325 
Dextrose—sucrose mixtures 
crystallization rate 409 
glass transition temperature 427 
Dietary fibre contents of potato and tomato, effect of heating 485 
Diffusivity of ascorbic acid during blanching 121 
Dimethylamine estimation in fish 1 
Drying 
and effect on cyanide incassava 97,703 
freeze-, modelling of 725 
of cottonseed 739 
of potato by solvent 615 
of rice 315 
of soybeans 399 


Egg 
batch pasteurization of 605,745 
infrared transmission spectroscopy of 349 
Emulsions 
cloudy, stability and opacity of 255 
stability 7il 


Subject Index 


Extrusion of 
soya, and role of carbohydrates 475 
texturized vegetable products 535 


F-values in cans heated by conduction 623 
Fat 
effect on heat-induced binding in fish loaf 469 
infrared measurement of 181, 349 
pork, texture of 181 
Fatty acids in detection of spoiled meat 653 
Fermentation of 
cassava 197 
shrimp paste 499 
soysauce koji 389 
Fick’s law and drying of 
cottonseed 739 
rice 315 
soybeans 399 
Fish 
loaf, bindingin 469 
paste, degradation of sorbic acidin 447 
quality of shrimp bycatch 151, 163 
utilization 673 
volatile aminesin 1 
Flavour changes in frozenlamb_ 17 
Fluid loss during freezing of plantain 133 
Fluidized bed drying of soybeans 399 
Free fatty acids in detection of spoiled meat 653 
Freeze drying, mathematical model of 725 
Freezing rate and fluid loss from plantain 133 
French fried potatoes, lipids in 239 
Frozen lamb, flavour changes in 17 
Fructose—sucrose mixtures, 
crystallization rate 409 
glass transition temperature 427 
Fruit squashes, degradation of sorbic acid in 447 
Functional properties of plasma proteins 289, 297 


Gadus morhua—See Cod 
Gamma irradiation effect on 

pistachio nuts 631 

properties of breadwheat 225 
Gas sensor for estimation of volatile amines in fish 1 
Gel immunoelectrophoresis of pork muscle proteins 283 
Gelling of proteins 289 
Globulin, water binding to 103 
Gluten, solubilization with sodium hydroxide 109 
Glycine max—See Soybean 
Grape juice concentrate production 519 


Subject Index 


Haplochromis utilization 673 
Heat 
induced binding in fish loaf 469 
stability of protein-rich milk concentrates 263 
treatment, 
effect on colour of pear juice 91 
effect on dietary fibre of potato andtomato 485 
ofherring 437 
Hemichromis fasciatus, processed, quality of 333, 341 
Herring 
heat processing of 437 
semipreserved 203, 215 
Hydrogen peroxide, resistance of Bacillus sporesto 695 
Hydrolysis of starch, ultrasonic detection of 115 


Immunoelectrophoresis of pork muscle proteins 283 
Infrared transmission spectroscopy of 

liquid egg products 349 

poultry meat 175 


Kjeldahl digestion 
for nitrogen determination in plant materials 639 
for phosphorus determination in plant materials 643 
Koji, mechanized fermentation of 389 


Lamb, frozen, flavour changesin 17 

Lethality of conductive heating of cans 623 

Lima beans, fractionation of proteins from 569 

Lipid oxidation in chicken meat 575 

Lipids in French fried potatoes 239 

Lycopersicon esculentum—See Tomato 

Lysine, available, in extruded texturized vegetable products 549 


Maillard reactions in 
fried potato 455 
roasted pistachio nuts 247 
Manihot esculenta—See Cassava 
Mathematical modelling of freeze drying 725 
Meat—See also under specific meat types 
Meat 
analysis by infrared absorption 175 
batters, rheology of 719 
spoilage and free fatty acids 653 
Methionine-rich protein isolate from beans 233 
Microbial spoilage of sugar-salted herring 203,215 
vacuum packed Bologna-type sausage 683 
Milk protein 
concentrate, 
heat stability of 263 
in-can sterilized 369 
water bindingto 103 


Subject Index 


Moisture 

content of BET monolayers 503 

effect on thermal diffusivity of cod mince 585 
Mung bean, extruded texturized 535,549 
Musa paradisiaca—See Plantain 
Muscle proteins, immunoelectrophoresis of 283 


Nitrate, effect on curing of herring 215 
Nitrite, and growth of 
Clostridium botulinum 29 
pathogenic bacteria 683 
Nitrogen 
determination in plant materials 639 
factor for chicken meat 11 
NMR study of water binding to protein 103 
Nuclear magnetic resonance—See NMR 


Opacity of cloudy emulsions 255 
Osmotic concentration of potato 45, 65 
Oxidative rancidity in chicken meat 575 


Panellists, training to detect flavour change in frozenlamb 17 
Pasteurization, batch, of liquid whole egg 605,745 
Pathogenic bacteria in vacuum packed sausage 683 
Pear juice concentrate, colour stability of 91 
Peas, ascorbic acid loss during blanching 121 
Pepper, chemical composition of 361 
Peracetic acid and ethanol, sporicidal effects 355 
Phaseolus lunatus—See Lima beans 
Phaseolus vulgaris 

protein isolates from 233 

trypsin inhibitors from 561 
Phosphorus determination in plant materials 643 
Physical properties of grape juices 519 
Piper nigrum—See Pepper 
Piperine content of pepper 361 
Pistachio nuts, effect of 

irradiationon 631 

saltingon 247 
Pistacia vera—See Pistachio 
Plantain, fluid loss during freezing 133 
Plasma proteins, functional properties 289, 297 
Pork 

backfat, texture of 181 

growth of Clostridium botulinum in 29 
Port, colour of 659 
Potato 

dietary fibre of 485 

fried, colour of 455 


Subject Index 


fried, lipidsin 239 
osmotic concentration of 45, 65 
reducing sugarsin 455 
solvent drying of 615 
Poultry meat 
effect of age and sex on nitrogen content 11 
infrared analysis of 175 
lipid oxidation in 575 
Procrustes analysis for assessing colour of port 659 
Protein 
infrared analysis of 181, 349 
isolates from Phaseolus vulgaris 233 
pistachio nut 247 
plasma, functional properties of 289, 297 
pork muscle, immunoelectrophoresis of 283 
properties of extruded texturized vegetable products 535 
—protein interactions 297 
—rich milk concentrates, heat stability of 263 
water bindingto 103 
Pulsed low resolution of NMR study of water binding 103 


Quality of 
frozenlamb 17 
processed freshwater fish 333, 341 
shrimp bycatch fish 151, 163 
sirloin, effect of zeranol 21 


Radiation, gamma, effect on breadwheat quality 225 
Rancidity, oxidative, in chicken meat 575 
Reducing sugars and colour of fried potato 455 
Refrigeration, effect on crabmeat 141 
Rheological properties of 
bread dough 225 
comminuted meat batters 719 
Rice drying 315 
Roasting, effect on pistachio nuts 247 


Salmonella, growth in vacuum packed sausage 683 
Salted herring, spoilage of 203,215 
Salting, effect on pistachio nuts 247 
Sarotheradon, processed, quality of 333, 341 
Sausage, vacuum packed, growth of pathogens in 683 
Scraped surface batch pasteurizer for liquid whole egg 605 
Sensor for estimating volatile amines 1 
Shrimp 

bycatch fish quality 151, 163 

paste, microbiology of 499 
Simulation study of freeze drying 725 
Sirloin quality for zeranol-implanted steers 21 


= 
= 


Subject Index 


Skim milk-based concentrates 369 
Soft drinks 

degradation of sorbic acidin 447 

stability and opacity of cloudy emulsions for 255 
Solanum tuberosum—See Potato 
Sorbic acid degradation in food products 447 
Sorption isotherms 315, 325 
Soybean 

extruded texturized product 535,549 

extrusion and role of carbohydrates 475 

kinetics of drying 399 
Soysauce, mechanized fermentation system 389 
Spoilage of sugar-salted herring 203,215 
Spoiled meats, free fatty acidsin 653 
Spores, Bacillus, resistance to 

hydrogen peroxide 695 

peracetic acid andethanol 355 
Stabilizers, interaction with plasma proteins 297 
Stability of 

cloudy emulsions 255 

water-in-oil emulsions 711 
Staphylococcus aureus, growth in vacuum packed sausage 683 
Starch degradation by a-amylase 115 
Sucrose mixtures 

crystallization rates 409 

glass transition temperatures 427 
Sugar 

contents of extruded texturized vegetable products 549 

glasses, 

crystallization rates 409 
transition temperatures 427 

-salted herring, spoilage of 203,215 
SuperScan infrared analysis of 

egg 349 

meat 175 
Synergistic killing of Bacillus spores 355 


Temperature dependence of thermal diffusivity of cod mince 585 
Texture of pork backfat 181 

Texturized vegetable products by extrusion 535, 549 

Thermal diffusivity of cod mince 585 

Thin layer drying of soybeans 399 

Tilapia, processed, quality of 333, 341 

Tomato, dietary fibre of, effect of heating 485 

Transition temperatures of sugar glasses 427 

Trimethylamine estimation in fish 1 

Trypsin inhibitors from beans 561 


~ 
: 
. 
| 


Subject Index 


Ultrafiltration preparation of protein-rich milk concentrates 263, 369 
Ultrasonic measurement of starch hydrolysis 115 


Vacuum packed sausage, growth of pathogens in 683 
Vegetable oil emulsions, stability 711 
Vegetable products, extruded 535,549 
Vigna radiata—See Mung bean 

Vigna sinensis—See Cowpea 


Water binding to milk proteins 103 
Wheat, bread, effect of y-irradiation on quality 225 
Wheat gluten, solubilization of 109 


Yersinia enterocolitica, growth in vacuum packed sausage 683 


Zeranol implantation, effect on sirloin quality 21 


BOOK REVIEW INDEX 


Advanced Sugar Chemistry: Principles of Sugar Stereochemistry 379 
Biophysics of Water 128 
Biotechnology, Vol. 3 274 
Brown Sugar and Health 381 
Chemistry and Biochemistry of Legumes 508 
Demulsification: Industrial Applications 384 
Developments in Dairy Chemistry 377 
Developments in Food Proteins, Vol. 2 385 
Dietary Fibre 382 
Edible Oils and Fats: Developments Since 1978 274 
Encyclopaedia of Emulsion Technology 749 
Energy Management in Foodservice 379 
Enzyme Technology 754 
Essential Oils Analysis by Capillary Gas Chromatography and Carbon-13 

NMR Spectroscopy 130 
Food Carbohydrates 377 
Food Microbiology: Advances and Prospects 513 
Food Research and Data Analysis 275 
Food Service Sanitation Handbook 380 " 
Food Texture and Viscosity: Concept and Measurement 386 
Handbook of Indigenous Fermented Foods 648 
Handbook of Lethality Guides for Low Acid Canned Foods, Volumes 1 & II 276 
Handbook of Tropical Foods 515 
High and Low Erucic Acid Rapeseed Oils 650 
HPLC in Food Analysis 130 
Hydrogenation of Fats and Oils 510 
ICUMSA — Proceedings of the 18th Session755 
Implementation of Dietary Guidelines 127 
Instrumental Analysis of Foods: Recent Progress 751 


Book Review Index 


Introductory Nutrition 749 

Lehrbuch der Lebensmittelchemie 278 

Lipids in foods: Chemistry, Biochemistry and Technology 751 

Milk and Dairy Products in Human Nutrition 509 

Modern Introduction to Food Microbiology 649 

Nicotinic Acid: Nutrient—Cofactor-Drug 512 

Preservation of Fruit and Vegetable Food Products 756 
Psychobiology of Human Food Selection 507 

Quality Control in Foodservice 512 

Recent Advances in Food Irradiation 383 

Sanitation in Food Processing 510 

Sanitation, Safety and Environmental Standards 651 

Scheme for the Examination of Foreign Material Contaminants in Foods 755 
Seed Proteins 129 

Sensory Quality in Foods and Beverages 387 

Solution Behaviour of Surfactants 125 

Statistics in Research and Development 125 

Techniques in Visible and Ultraviolet Spectrometry, Vol. 3 757 
Third International Symposium on Preharvest Sprouting in Cereals 651 
Tomato Production, Processing and Quality Evaluation 515 
Trichothecenes: Chemical, Biological and Toxicological Aspects 647 
Unit Operations in Food Processing 273 

Upgrading Waste for Feeds and Food 758 


— 


Acton, J.C. 719 
Adnan,N. A.M. 499 

Afolabi,O. A. 333, 341 
Aguerre,R.J. 315,325 

Aidoo, K.E. 389 

Aitken, A. 437 

Altobelli,G. 103 

Aman,M.B. 141 

Angel,S. 469 

Apostolatos,G. 233, 561, 639, 643 
Arawomo,O.A. 333 

Arya,S.S. 447 


Bakker, J. 659 

Banks, J.M. 593 
Banks, W. 369 

Barclay, M.N.I. 605,745 
Barrett,G.M. 349 
Batey,I.L. 109 
Beraquet,N.J. 437 
Branfield, A.C. 409, 427 
Brosio, W. 103 

Buckle, K. A. 361 
Bureng,P.L. 197 
Burge,D.L.Jr 719 


Casas,C. 283 

Chirife, J. 503 
Covarrubias-Alvarez,M.M. 225 
dela Cuesta,D. 97 


Das,M. 615 

Davies, A.M.C. 175 
Davis,H.K. 1 
DiNola, A. 103 
Dransfield, E. 21,181 
D’Souza,J. 653 


El Tinay, A.H. 197 
Eunson,C. 585 


Farinati,L.E. 739 
Flink,J.M. 45,65 
Fuller, T.J. 455 


Garti,N. 255,711 


AUTHOR INDEX 


Ghaly,M.H. 141 
Ghosh, D.N. 615 
Gibson, AngelaM. 29 
Golightly, S.J. 369 
Goémez,G. 97,493,703 
Gras, P.W. 109 
Gee,M.G. 175 
Greenfield, H. 239 
Grey,T.C. 11,175 


Hanson,S.W. 673 
Hendry, R. 389 
Hernandez, P.E. 283 
Herrington,T.M. 409, 427 
Howell, N. K. 289, 297 
Hughes, J.C. 455 
Huss,H.H. 203,215 


Iglesias,H. A. 503 


Jones,J.M. 11 
Jones,R.C.D. 181 


Kashani,G.G. 247,631 
Kaufman, V.R. 255 
Kawano, K. 97 
Kitic,D. 399 
Knéchel,S. 203,215 
Knowles,M.J. 673 
Kovistoinen, P. 485 
Kummerow, F.A. 575 
Kumudavally, K.V. 653 


Langron,S.P. 659 
Lawrie, R.A. 289,297 
Leaper,S. 355,695 
Ledward,D.A. 475 
Lenart, A. 45,65 
Leszczynski,D.W. 575 
Liapis, A.J. 725 


Makinson, J. 239 
Mann,J. 437 
Marchello, J.M. 725 
Miller,S.L. 623 
Millman, M.J. 725 


H 


Mitchell, J.R. 475 
Montgomery,M.W. 91 
Moore,L. 1 

Moresi, M. 519 
Moustafa,E.K. 141 
Muir,D.D. 263, 369, 593 


Nesvadba, P. 585 
Nielsen, H.-J.S. 683 
Niewiarowicz, A. 575 
Nute,G.R. 21 


Oke,O.L. 333,341 
Ologhobo, A.D. 569 
Olorunda, A.O. 133 
Osborne, B.G. 349 
Owen, D. 1 
Owens,J.D. 499 


Pardo,C. 493 
Paredes-Lépez,O. 225 
Petropakis,H.J. 91 
Pham,C.B. 535,549 
Pikul, J. 575 
Potter,T.D. 605 
Poulter,J.M. 151 
Poulter,N.H. 151, 163 
Povey,M.J.W. 115 


Rathnawathie,M. 361 
Remon,G.F. 711 

Rice, P. 121 

Roberts, T. A. 29 
Robertson,G.L. 623 
Robinson, D. 11 

del Rosario, R.R. 535,549 
Rosenthal, A.J. 115 


Salau, A.M. 341 


Index 


Sanz, B. 283 
Selman,J.D. 121 
Sharma,T.R. 653 
Sheard, P.R. 475 
Spinosi,M. 519 
Srimani, B.N. 615 
Ssali, W.M. 673 
Stock,S.W. 11 
Storey,R.M. 1 
Suadrez,C. 315,325,739 
Sweetsur, A.W.M. 263, 369 


Tamayo,J.E. 163 
Thomas,N.L. 11 
Timberlake, C.F. 659 
Tormo,J. 283 
Tung,M. A. 133 


Valadon,L.R.G. 247,631 
Valdivieso,M. 97, 493, 703 
Varo,P. 485 
Vasundhara,T.S. 653 
Veijalainen, K. 485 
Vidyasagar, K. 447 
Viollaz,P.E. 315,325,399 


Weinberg, Z.G. 469 
Wiggins, A.L. 605,745 
Williams, A. A. 659 
Wills, R.B.H. 239 
Winger,R.J. 17 
Wood, B.J.B. 389 


Yas,E.A.E. 197 
Young,R.H. 163 


Zapata,L.E. 493 
Zeuthen, P. 683 
Zoueil,M.E. 141 


a 
| 

4 
= 


The Journal of Food Technology publishes original 
contributions to knowledge of food science and tech- 
nology and also review articles in the same field. 
Papers are accepted on the understanding that they 
have not been and will not be, published elsewhere in 
whole, or in part, without the Editor’s permission. 
Papers accepted become the copyright of the Journal. 
This journal is covered by Current Contents. 


Typescripts (three complete copies) should be sent to 
the Editor, Journal of Food Technology, c/o Institute of 
Food Science and Technology (U.K.), 20 Queensberry 
Place, London SW7 2DR. Papers should be type- 
written on one side of the paper only, with a 14 inch 
margin, and the lines should be doubled-spaced. In addi- 
tion to the title of the paper there should be a ‘running 
title’ (for page headings) of not more than 45 letters 
(including spaces). The paper should bear the name of 
the author(s) and of the laboratory or research institute 
where the work has been carried out. The full postal 
address of the principal author should be given as a 
footnote. (The proofs will be sent to this author and 
address unless otherwise indicated.) The Editor 
reserves the right to make literary corrections. 


Arrangement. Papers should normally be divided 
into: (a) Summary, brief, self-contained and embody- 
ing the main conclusions; (b) Introduction; (c) 
Materials and methods; (d) Results, as concise as 
possible (both tables and figures illustrating the same 
data will rarely be permitted); (e) Discussion and 
conclusions; (f) Acknowledgments; (g) References. 
Authors should consult the current issue in order to 
ensure that their manuscript conforms to the Journal 
conventions on such things as subheadings, layout of 
tables, etc. 


References. Only papers closely related to the author’s 
work should be included; exhaustive lists should be 
avoided. References in the text should be made by 
giving the author’s surname, with the year of publica- 
tion in parentheses. When reference is made to a work 
by. three authors all names should be given when cited 
for the first time, and thereafter only the first name, 
adding et al., e.g. Smith et al. (1958). The ‘et al.’ 
form should always be used for works by four or more 
authors. If several papers by the same author and 
from the same year are cited, a, b, c, etc. should be put 
after the year of publication, e.g. Smith et al. (1958a). 

All references should be brought together at the end of 

the paper in alphabetical order. References to articles 

and papers should mention (a) name(s) of the author(s) 

(b) year of publication in parentheses; (c) title of 

paper; (d) the title of the journal given in full and not 

abbreviated, set in italics (underlined once in type- 
script); (e) the volume number; (f) the first and last 
page numbers of the paper—e.g. 

Steiner, E. H. (1966). Sequential procedures for 
triangular and paired comparison tasting tests. 
Journal of Food Technology, 1, 41-53. 

References to books and monographs should include 

(a) name(s) and initials of author(s) or editor(s); year 

of publication in parentheses; (b) title, underlined; 

(c) edition; (d) page referred to; (e) place of publica- 

tion and publisher—e.g. 

Lawrie, R. A. (1979). Meat Science, 3rd edition. 
Oxford: Pergamon Press. 

In the case of edited multi-author monographs, the 

editor(s) should be indicated in parentheses after 

the book title—e.g. 

Hawthorn, J. (1980). Scientific basis of food control. 
In Food Control in Action (edited by P. O. Dennis, 
J. R. Blanchfield & A. G. Ward). Pp. 17-33. 

Barking, Essex: Applied Science. 


JOURNAL OF FOOD TECHNOLOGY: NOTICE TO CONTRIBUTORS 


Standard usage. The Concise Oxford English Dictionary 
is used as a reference for all spelling and hyphenation. 
Statistics and measurements should always be given in 
figures, i.e. 10 min, 20 hr, 5 ml, except where the 
number begins the sentence. When the number does not 
refer to a unit of measurement, it is spelt out except 
where the number is one hundred or greater. 


Abbreviations. Abbreviations for some commoner 
units are given below. The abbreviation for the plural 
of a unit is the same as that for the singular. Wherever 
possible the metric SI units should be used unless 
they conflict with generally accepted current practice. 
Conversion factors to SI units are shown where 
appropriate. 


SI UNITS 

8 Joule J 
kilogram kg = 10? g Newton N 
milligram mg=10-* g Watt WwW 
metre m Centigrade °C 
millimetre mm=10-? m hour hr 
micrometre minute min 
nanometre nm=10-*m second sec 
litre 1=10-3 m* 


Chemical formulae and solutions. The correct 
molecular formula should be used indicating whether 
the substance is anhydrous or hydrated. Solutions 
should be given in terms of molarity. The arithmetic 
basis of other expressions of concentration must be 
clearly defined. 


Species names. In addition to common or trivial 
names of plants, animals or microorganisms, the species 
should normally also be indicated by use of the latin 
binomial at least once. This should be given in full and 
italicized (underlined once in typescript). In sub- 
sequent use, the generic name may be abbreviated 
to a single letter provided that this does not result in 
ambiguity. 


Figures. In the text these should be given Arabic 
numbers, e.g. Fig 3. They should be marked on the 
backs with the name(s) of the author(s) and the title of 
the paper. Where there is any possible doubt as to 
the orientation of a figure the top should be marked 
with an arrow. Each figure must bear a reference 
number corresponding to a similar number in the 
text. Photographs and photomicrographs should be 
unmounted glossy prints and should not be retouched. 
Line diagrams should be on separate sheets; they 
should be drawn with black Indian ink on white 
paper and should be about four times the area of the 
final reproduction. Lines and lettering should be of 
sufficient thickness and size to stand reduction to one- 
half or one-third. Whenever possible, the originals of 
line diagrams, prepared as described above, should be 
submitted and not photographs, The legends of all the 
figures should be typed together on a single sheet of 
paper headed ‘Legends to figures’. 


Tables. There should be as few tables as possible and 
these should include only essential data; the data 
should not be crowded together. The main heading 
should be in bold with an Arabic number, e.g. 
Table 2. Each table must have a caption in small 
letters. Vertical lines should not be used. 


Offprints. Fifty offprints will be issued free with each 
paper but additior-'! copies may be purchased if 
ordered on the r card which will be sent to the 
senior author wit * - proofs. 


== 
ia 


| 
7 


Contents 


Volume 19, Number 1, February 1984 


R. M. Storey, H. K. Davis, D. Owen and L. Moore 

Rapid approximate estimation of volatile amines in fish 

N. L. Thomas, T. C. Grey, J. M. Jones, D. Robinsonand S. W. Stock 
Observations on the effect of age and sex on the nitrogen factor of 
chicken carcass parts including the edible offals 

R. J. Winger . 
Selection of judges and assessment of storage-related flavours in 
frozen sheepmeats 

G. R. Nute and E. Dransfield 

The quality of sirloin from zeranol implanted steers 

Angela M. Gibson, T. A. Roberts and A. Robinson 

Factors controlling the growth of Clostridium botulinum types A and 
B in pasteurized pork slurries. VI. Nitrite monitoring during storage 
of pasteurized pork slurries 

A. Lenart and J. M. Flink 

Osmotic concentration of potato. I. Criteria for the end-point of the 
Osmosis process 

A. Lenart and J. M. Flink 

Osmotic concentration of potato. II. Spatial distribution of the 
osmotic effect 

H. J. Petropakis and M. W. Montgomery 

Improvement of colour stability of pear juice concentrate by heat 
treatment 

G. Gomez, M. Valdivieso, D. de la Cuesta and K. Kawano 

Cyanide content in whole-root chips of ten cassava cultivars and its 
reduction by oven drying or sun drying on trays 

E. Brosio, G. Altobelli and A. Di Nola 

A pulsed low-resolution NMR study of water binding to milk proteins 
I. L. Batey and P. W. Gras 


Effects of using defatted gluten as a substrate for solubilization with 
sodium hydroxide 


Technical notes 
M. J. W. Povey and A. J. Rosenthal 
Ultrasonic detection of the degradation of starch by a-amylase 


P. Rice and J. D. Selman 
Apparent diffusivities of ascorbic acid in peas during water blanching 


Book reviews 


11 


17 


21 


29 


45 


65 


91 


103 


109 


115 


121 
125 


1 
= 
97 ‘ 
| 
= 
| = 


Contents 


Volume 19, Number 2, April 1984 


A. O. Olorunda and M. A. Tung 

Effects of calcium pre-treatments and freezing rates on fluid loss from 
plantain products 

M. B. Aman, E. K. Moustafa, M. E. Zoueil and M. H. Ghaly 
Effect of ice and cold storage on the chemical and technological 
characteristics of Egyptian crab meat 

N. H. Poulter and J. M. Poulter 

Composition of shrimp by-catch fish from the Gulf of California and 
effects on the qualities of the dried salt fish cake product 

J. E. Tamayo, N. H. Poulter and R. H. Young 

On-board handling and quality changes during storage of fish pre- 
dominant in Mexican shrimp by-catch 

A. M. C. Davies, M. G. Gee and T. C. Grey 

A preliminary evaluation of the Super-Scan meat analyser for the 
analysis of poultry meat 

E. Dransfield and R. C. D. Jones 

Texture and mechanical properties of pork backfat 

A. H. El Tinay, P. L. Bureng and E. A. E. Yas 

Hydrocyanic acid levels in fermented cassava 

Susanne Kn@chel and H. H. Huss 

Ripening and spoilage of sugar salted herring with and without 
nitrate. I. Microbiological and related chemical changes 

Susanne Kn¢chel and H. H. Huss 

Ripening and spoilage of sugar salted herring with and without 
nitrate. II. Effect of nitrate 

O. Paredes-Lépez and M. M. Covarrubias-Alvarez 

Influence of gamma radiation on the rheological and functional 
properties of bread wheats 

G. Apostolatos 

Protein isolates rich in methionine from the edible dry bean 
(Phaseolus vulgaris L.) 

H. Greenfield, J. Makinson and R. B. H. Wills 

Lipids in French fries: a retail and laboratory study 

G. H. Kashani and L. R. G. Valadon 

Effect of salting and roasting on the carbohydrates and proteins of 
Iranian pistachio kernels 

V. R. Kaufman and N. Garti 


Effect of cloudy agents on the stability and opacity of cloudy emul- 
sions for soft drinks 


133 


141 


151 


163 


175 


181 


197 


203 


215 


225 


233 


239 


247 


255 


| 
| 
|| i 
|| 


Contents 


D. D. Muir and A. W. M. Sweetsur 
Optimization of the heat stability of protein-rich concentrates 
prepared by ultrafiltration of skim-milk 


Book reviews 


Volume 19, Number 3, June 1984 


C. Casas, J. Tormo, P. E. Hernandez and B. Sanz 

Detection and partial characterization of soluble pig muscle proteins 
by immunoelectrophoresis in agarose gels 

N. K. Howell and R. A. Lawrie 

Functional aspects of blood plasma proteins. II. Gelling properties 
N. K. Howell and R. A. Lawrie 

Functional aspects of blood plasma proteins. III. Interaction with 
other proteins and stabilizers 

R. J. Aguerre, C. Suarez and P. E. Viollaz 

Analysis of the interface conditions during drying of rice 

R. J. Aguerre, C. Suarez and P. E. Viollaz 

Calculation of the variation of the heat of desorption with moisture 
content on the basis of the BET theory 

O. A. Afolabi, O. A. Arawomo and O. L. Oke 

Quality changes of Nigerian traditionally processed freshwater fish 
species. I. Nutritive and organoleptic changes 

O. A. Afolabi, O. A. Arawomo and O. L. Oke 

Quality changes of Nigerian traditionally processed freshwater fish 
species. II. Chemical composition 

B. G. Osborne and G. M. Barrett 

Compositional analysis of liquid egg products using infrared trans- 
mission spectroscopy 

S. Leaper 

Synergistic killing of spores of Bacillus subtilis by peracetic acid and 
alcohol 

M. Rathnawathie and K. A. Buckle 

Effect of berry maturation on some chemical constituents of black, 
green and white pepper (Piper nigrum L.) from three cultivars 

D. D. Muir, W. Banks, Sheila J. Golightly and A. W. M. Sweetsur 
Preparation and properties of a new generation of in-can sterilized 
skim-milk based concentrates 


Book reviews 


263 
273 


283 


289 


297 


315 


325 


333 


341 


349 


355 


361 


369 
377 


| 
= 


Contents 


Volume 19, Number 4, August 1984 


K. E. Aidoo, R. Hendry and B. J. B. Wood 

Mechanized fermentation systems for the production of experimental 
soy sauce koji 

Dora Kitic and P. E. Viollaz 

Comparison of drying kinetics of soybeans in thin layer and fluidized 
beds 

Thelma M. Herrington and A. C. Branfield 

Physico-chemical studies on sugar glasses. I. Rates of crystallization 
Thelma M. Herrington and A. C. Branfield 

Physico-chemical studies on sugar glasses. II. Glass transition temp- 
erature 

N. J. Beraquet, J. Mann and A. Aitken 

Heat processing of herring. I. Release of water and oil 

K. Vidyasagar and S. S. Arya 

Degradation of sorbic acid in fruit squashes and fish paste 

T. J. Fuller and J. C. Hughes 

Factors influencing the relationships between reducing sugars and fry 
colour of potato tubers of cv. Record 

Z. G. Weinberg and S. Angel 

Effect of type and level of added fat on heat induced binding in a fish 
loaf product 


P. R. Sheard, D. A. Ledward and J. R. Mitchell 
Role of carbohdyrates in soya extrusion 
P. Varo, K. Veijalainen and P. Kovistoinen 


Effect of heat treatment on the dietary fibre contents of potato and 
tomato 


Technical notes 

G. Gomez, M. Valdivieso, L. E. Zapata and C. Pardo 

Cyanide elimination, chemical composition and evaluation in bread- 
making of oven dried cassava peeled root chips or slices 

N. A. M. Adnan and J. D. Owens 

Microbiology of oriental shrimp paste 

H. A. Iglesias and J. Chirife 

Correlation of BET monolayer moisture content in foods with 
temperature 

Book reviews 


Errata 


389 


437 


455 


469 


475 


485 


493 


499 


503 


507 
517 


| | 
399 
409 
427 
| | 
447 
im, 
|_| 
| | 
| 
|| 
|_| 
|| 
| 


Contents 


Volume 19, Number 5, October 1984 


M. Moresi and M. Spinosi 


Engineering factors in the production of concentrated fruit juices. II. 


Fluid physical properties of grape juices 

C. B. Pham and R. R. del Rosario 

Studies on the development of texturized vegetable products by the 
extrusion process. I. Effect of processing variables on protein 
properties 

C. B. Pham and R. R. del Rosario 

Studies on the development of texturized vegetable products by the 
extrusion process. II. Effects of extrusion variables on the available 
lysine, total and reducing sugars 

G. Apostolatos 

Nutritional significance of trypsin inhibitors from edible dry beans 
(Phaseolus vulgaris L.) 

A. D. Ologhobo 

Fractionation of proteins from limabeans (Phaseolus lunatus ) 

J. Pikul, D. E. Leszczynski, A. Niewiarowicz and F. A. Kummerow 
Lipid oxidation in chicken breast and leg meat after sequential treat- 
ments of frozen storage, cooking, refrigerated storage and reheating 
P. Nesvadba and C. Eunson 

Moisture and temperature dependence of thermal diffusivity of cod 
minces 

J. M. Banks and D. D. Muir 

A laboratory-scale technique for controlled production of Cheddar 
cheese 

M. N. I. Barclay, T. D. Potter and A. L. Wiggins 

Batch pasteurization of liquid whole egg 

M. Das, B. N. Srimani and D. N. Ghosh 

Solvent dehydration of potato: selection of solvent and processing 
conditions 

G. L. Robertson and S. L. Miller 

Uncertainties associated with the estimation of Fy values in cans 
which heat by conduction 

G. G. Kashani and L. R. G. Valadon 


Effects of gamma irradiation on the lipids, carbohydrates and 
proteins of Iranian pistachio kernels 


519 


535 


549 


561 


569 


575 


585 


593 


605 


615 


623 


631 


= 
|| 
|| 
| | 
| | 
| | 
= 
i 


Contents 


Technical notes 

G. Apostolatos 

A rapid inexpensive procedure for determination of nitrogen in plant 
materials 

G. Apostolatos 

A rapid procedure for determination of phosphorus from a Kjeldahl 
digest. Applicant to plant protein isolates 


Book reviews 
Volume 19, Number 6, December 1984 


K. V. Kumudavally, T. S. Vasundhara, Joyce D’Souza and T. R. 
Sharma 

Changes in certain free fatty acids as an aid for the detection of spoiled 
mutton used for processing meat curry 


A. A. Williams, S. P. Langron, C. F. Timberlake and Johanna Bakker 
Effect of colour on the assessment of ports 

W. M. Ssali, S. W. Hanson and M. J. Knowles 

Approaches to the effective utilization of Haplochromis spp. from 
Lake Victoria. I. Chemical and composition in relation to utilization 
H.-J. S. Nielsen and P. Zeuthen 

Growth of pathogenic bacteria in sliced vacuum packed Bologna-type 
sausage as influenced by nitrite 

S. Leaper 

Comparison of the resistance to hydrogen peroxide of wet and dry 
spores of Bacillus subtilis SA22 

G. Gomez and M. Valdivieso 

Effects of sun drying on a concrete floor and oven drying on trays on 
the elimination of cyanide from cassava whole-root chips 

N. Garti and G. F. Remon 

Relationship between nature of vegetable oil, emulsifier and the 
stability of w/o emulsion 

D. L. Burge Jr and J. C. Acton 

Rheological properties of comminuted meat batters and the relation- 
ship to constituent interactions 

M. J. Millman, A. J. Liapis and J. M. Marchello 


Guidelines for the desirable operation of batch freeze driers during 
the removal of free water 


Technical notes 
L. E. Farinati and C. Suarez 
A note on the drying behaviour of cottonseed 


639 


643 
647 


653 


659 


673 


683 


695 


703 


711 


719 


725 


739 


| | 
|| 
|| 
| 
|| 
|| 
|| 


Contents 


M. N. I. Barclay and A. L. Wiggins 
Batch pasteurization of liquid whole egg. II. Baking trials of pasteur- 
ized whole egg 


Book reviews 


749 


